Menu du Diner de Gala a Park Hyatt Tokyo

Sustainable salmon tartar, sour cream, radish, lime
caviar, flower petal
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Baked langoustine, kadaif, eggplant purée, lobster sauce
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Pan seared setonaikai sea bream, yuzu sauce
lily bulb, tomato confit
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Roasted Japanese beef tenderloin, truffle jus
potato gratin, red turnip, beet
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Comte extra 24th month
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Setoka mikan and hyuganatsu citrus,
sake lees almond cake, vanilla nameraka, yogurt sorbel
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